=— plan for making 
/ eit! raised donuts 


Drastically cuts labor cost | 


A revolutionary new method of Opens the door to 


cutting labor costs... combines the Tremendous SALES 
sutra. of RAISED DONUTS 


proofer 
‘ > Ps After many years of research and testing in bakeries all over 
pride raised don ut mix the country, DCA has developed this successful practical 


method of automatic cutting of raised donuts. 


It is the final, missing link in streamlining the job of making 
raised donuts. Not only does it cut deep in labor costs, but 
with the doco method you make a tastier, better eating, more 
uniform donut. 


Place the dough in the hopper, turn oi 


the switch and out comes a minimum of 
250 dozen donuts per hour with one 
man operation. 


The demand for good raised donuts is very great. It has been ‘ 
difficult with old manufacturing methods to capture this big  ~ ‘i 
; 3 market. Now with the Doco plan you are ready to really go & sas iM 
rN. i‘ after big sales in raised donuts and make a big margain _; 
of profit. = 


& 


Created specifically for the doco cutter, the new 
doco proofer is the finest air conditioned proofer 
-ever devised. It has complete control over the 
humidity and temperature. It scientifically condi- 
tions the donut, made with doco pride mix for 


perfect automatic cutting and frying. 


Doco Pride raised donut mix was specially created to make the 
finest eating and tasting donut on the market. It makes a donut 
attractive to the eye, keeps well, and is most delicious. It is 
dependable, uniform and of the highest quality. It makes a 
donut on which you can depend, and back up with strong 
selling effort to produce big sales. 


@ SIMPLE OPERATION. No skilled or experienced labor 
is required to operate the cutter. 


@ NO BENCH WORK. Just put the dough in the hopper 
and donuts are cut automatically. No scaling of dough. 
No hand cutting of each donut. No handling of cut 
donuts. Donuts drop on screen ready for proofing. 


@ NO DUSTING FLOUR USED. All need for dusting flour 
is eliminated. Considering that 10 lbs. of dusting flour is 
ordinarily used in making 100 doz. donuts, this repre- 
sents a big yearly saving. 


@ SAVES FAT. Elimination of dusting flour cuts down fat 
wastage caused by carbonization. Fat losses through 
carbonization caused by dusting flour are large with 
old fashioned operation. 


@ LOW CONTROLLED FAT ABSORPTION. With the doco 
method you maintain excellent control of fat, your most 
costly ingredient. You know fat absorption can be set 
2 oz. per dozen for average sized donuts as compared 
with wide variation of fat absorption up to 3 to 4 oz. 
per dozen with old fashioned operation. 


@ TREMENDOUS LABOR SAVINGS 


Operational tests in many bakeries have shown labor 
savings as high as 50 and 70%, depending on the size 
of operation and type of cutting method formerly used. 
Considering present high labor costs, these savings assure 
a much bigger profit, and provide a big incentive to build 
big sales. 


@ MAKES FINEST PRODUCT 


The doco scientific control of recipe, proofing and auto- 


matic cutting combine to make the finest raised donut ever 
produced. The doco donut is more uniform, higher in 


quality, better eating and has bigger eye appeal than 
any raised donut ever made by mass production methods. 


@ LOW OPERATING COST. Substantial labor and mate- 


rial savings with positive dough cost control. 


@ NO SALVAGED OR SCRAP DOUGH. Centers and 
outside pieces of dough are eliminated. No roll in to 
toughen your donuts. All donuts are uniform. 


@ UNIFORM CUTTING OF DOUGH. Each donut is indi- 
vidually shaped. Scaling weight controlled by simple 
air pressure knob. 


@ POSITIVE WEIGHT CONTROL. Donuts are uniformly 


shaped and scaled at any weight or size from 12 to 
20 oz. to the dozen. 


@ NO DISTORTION. The units of dough are dropped 


directly on the frying screen and are not touched by 
hand. Each cut of dough is allowed four inches on the 
screen for full expansion in proofing. 


e@ BIG EYE AND SALES APPEAL. Donuts made the Doco 


way are always tender, delicious, well expanded and 
have a tremendous eye appeal. That’s why they 
sell better. 


SPECIFICATIONS FOR THE 
DOCO CUTTER 


Model YRC—2 cutters. 


Capacity—Rated capacity of 480 dozen per 
hour. One man operation easily cuts 250 
dozen per hour. On request the machine 
can be provided with rated capacity up to 
580 dozen per hour, permitting one man to 
cut over 350 dozen per hour. 


Operation — is manual: Proofing screens 
are placed on the platform under the cut- 
ters. The platform moves backward and 
forward. The under carriage moves side 
ways with the platform. T he feather-weight 
control is so simple any girl can operate it. 


Dimensions—Frame—31” wide, 48’ high, 
4854" deep. Overall width 56’. Operation 
Space required 4'8” wide, 4/03,” deep and 
66" high. 


Electrical Specifications — Two 4 HP 
motors utilized. T hese will be 220 volts, 60 


cycles, 1 phase unless otherwise specified. 


Size Cutters Available—12”—1%”—134” 
—1%4""—(1%” is standard). 


Dough Tank Capacity—75 /ds. 
Air Pressure—0 to 30 bs. 


Weights—crated 915 lbs., uncrated 700 lbs. 


Features... 


UNIFORMITY-—Each shelf pro- 
duces the same proof, in the same 
time. Both the temperature and 
humidity is closely controlled on 
every shelf. The blower on top of 
the cabinet circulates the air con- 
stantly. Individual ducts are pro- 
vided at each shelf to maintain 
this uniformity of temperature 
and humidity throughout the 
entire cabinet. 


EASY FLEXIBILITY — Proofing condi- 
tions can be changed by the simple move- 
ment of the control knobs, one for tem- 
perature, another for humidity. Thus you 
can effect ideal proofing conditions for the 
perfect proofing of most raised products, 
just by the simple adjustment of two knobs. 


depending on the requirements of the 
atmospheric conditions in the cabinet. 


The humidity control recirculates the air Hy 
~~. 


Under normal doco cutter operations, the , 
moisture requirements are provided by the 
donuts themselves. If the moisture becomes 
excessive, the humidity control opens a 
damper in the duct and transfers the air v 
into the room, thus reducing the humidity. 
If the air in the cabinet becomes dry, the 
damper goes into action and permits re- 
circulation of the air till the moisture is 


built up. €. 

SIMPLE MAINTENANCE — All parts 

are easily accessible for quick adjustment. 

Heavy duty construction assures long life. a 
SPECIFICATIONS 


Size: 36” wide, 40” deep, 7’9” high. 
Electric load: 5.5kw. 


Capacity: 72 dozen raised donuts at one time. Can proof 110 to 144 
dozen per hour. 

Proofing Time: 30 to 40 minutes for doco raised donuts. 

Shelves; 18, spaced 2-15/16” apart. 

Construction: Angle iron frame, electric welded. Outer covering of 
heavy gauge sheet steel. Sides insulated to reduce the rate of heat 
transfer. 

Doors made of 1/4” plexiglass, set in a sheet metal frame. Door is 

hinged and counter weight provided for finger-tip easy opening and 

quick access to interior of the cabinet. Front and rear doors provided 
to permit access at both ends. Plexiglass permits full view of the proofer 
contents at all times. Doors can be removed quickly for cleaning. 

Controls; Temperature of the cabinet is controlled by a close-differen- 
tial thermostat to maintain an even temperature. 70% of the heaters 
are operated by thermostat control, 30% on the manual control. 
The 30% on the manual control designed to maintain and meet 
varying weather conditions that exist during the ‘changing seasons. 
This permits greater flexibility in operation and is an important 
economy factor. 

Both the heat control and humidity can be varied to meet the 
conditions in each bakery. 
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FRONT 
VIEW 


A—Heavy Duty, 
Long Life 
Fan 


B—Doors can 
be lifted 
right out. 


C—Transparent 
doors — both 
sides of 
proofer. 


D—Humidity 
Control 
Knob 


E—Temperature 
Control 
Knob 


the doco proofer 


FINEST PROOFER EVER MADE 


... with scientific control of humidity and lemperature 


Unable to find any proofer on the market, capable 
of effecting the rigid control of humidity and tem- 
perature necessary for the Doco Cutter, DCA was 
compelled to develop its own doco proofer. The 
result is by far the finest proofer ever developed. 
Though designed for raised donuts it will do a per- 
fect job for most type of raised products. 
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It embodies entirely new features that make for 
uniformity of proof on every shelf. It makes possible 
rigid uniformity control irrespective of the weather. 


It represents another scientific quality control ad- 
vance for the bakery industry. 


®@ Attractive appearance — finished in white. 
@ Uniform shelf temperature for uniform proofing. 


@® Uniform humidity conditions for better proofing assure 
finer finished product. 


@ Close temperature and humidity control. 
@ Better product thru uniformity at each level of cabinet. 


@ Minimum heat losses and maximum accessibility 
because of multiple doors. 


proofing and better accessibility and working 
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REAR VIEW 
F —Clean out drawer—and for aiding 
maintenance. 


G—Readily removable heater 
assembly. 


arrangements. 
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x | Se @ Double sets of visible doors permits perfect visibility of 
SS 


@ Easy maintenance—The entire heater assembly quickly 
and easily removable for replacement or repair. 


@ Long Life — Rugged construction assures low mainte- 
nance and long life. 


raised donut equipment — 
to meet your every need 


Through its Doco line, DCA offers you a complete line of the 


most practical raised donut equipment to fit your every need. 


For your automatic cutting, proofing, frying, turning, glazing, 
icing, etc., there is a doco item tried and proven in bakeries all 


FRYER over the country — most of them in operation over 10 years. 
e 
Each item is backed by the same guarantee that has made DCA 


cake donut equipment the leaders for 28 years. 


Because our main business is donut mix, every piece of equip- 
ment is designed to help you do a better, more economical job 
in making donuts — and to help you make more money in your 


donut department. 


Make DCA your headquarters for everything you need in 
making cake or raised donuts, in equipment and in mixes. Tell 
us your needs and let us send you descriptive literature without 


any obligation to you. 


e GLAZER 


DOUGHNUT CORPORATION OF AMERICA 
393 Seventh Avenue + New York 1, N.Y. 


OFFICES IN PRINCIPAL CITIES 


950 ASHBY STREET, N.W. 1700 CHESTNUT AVENUE 1255 67th STREET 
Atlanta 3, Ga. Minneapolis 3, Minn, Oakland, Calif. 
1121 ROTHWELL STREET . 
123 WORCESTER STREET 35 San Jacinto Warehouse 
Houston 10, Texas Canadian Office 
445 LAKE SHORE DRIVE 1321 EAST 17th STREET 34 ADELAIDE STREET 
Chicago 11, Ill. Los Angeles, Calif, Toronto, Canada 
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